The consumer's interest to purchase safe, nutritious, minimally processed, and healthy food has increased consumption of various fruits and vegetables. Generally, the quality of fruits depends on nutritional, microbiological and organoleptic properties, all of which are exposed to dynamic changes during harvesting, storage, and marketing. These changes are mainly due to the interactions between the fruits and its surroundings or migration among different inner components, which can result in loss of moisture and some volatile compounds (1, 2).
and surface appearance must be attractive in order to improve consumer acceptance (4) . Edible coatings can be applied using various techniques such as dipping, panning, fluidized-bed coating and spraying. Spray coating is one of the most common methods applied to coat fruits at industrial levels, it has many advantages, such as control of thickness, uniform coating, no pollution and controlled temperature of the coating solution; furthermore, automation is facilitated in continuous processes (10) . However, other methods of coatings used at industrial level should be examined, such as electro-sprays, micro-sprays and atomic layer deposition (2).
Finally; even though the great potential of fruit coatings, the progress of industrial applications is relatively limited. One of the factors limiting the development and implementation of this technology is the high number of variables that determine its effectiveness, which will have to be considered when selecting edible coating formulation. Additionally, edible coatings are developed and formulated for specific needs applied on food, which may limit their versatility and implementation in the industry. 
